
[image: ]



BMIH4002 Food & Beverage Operations
Name: Abdul Mannan
Student ID: 2009122
Lecturer name: Laurence Blake
Student Journal

Topic: Allergies and Intolerances and the importance within the industry




What was the topic and what have you learnt? Provide a brief summary. 
The lecture from this module aided me to obtain knowledge regarding an important area of foods and that is foods can be life-threatening for individuals in some cases. Allergy and intolerance are two different things; however, these are highly relevant to foods people consume every day. According to data of Food Standards Agency, there are more than 160 foods that can cause an allergic reaction in humans and among these 14 foods are identified and consumers also should get aware of these ingredients in food (Holland and Mahmoudzadeh, 2020). In the hotel industry, consumers take food and beverage services, so, if these foods become the cause of someone’s death, it is not acceptable. The Pret Allergy Death is an example of the way allergen in food can affect consumers. 
The 14 allergens that can cause an allergic reaction are Gluten, Sesame, Nuts, Crustacean, Eggs, Fish, Mustard, Milk, Celery, Peanuts, Soy, Shellfish, Lupin and Sulphate (Food Standards Agency, 2021). So, staff working in the hotel industry should be aware of these allergens and also aware consumers whether their desired food items contain allergens or not. Another significant knowledge obtained from the lectures is cross-contamination and the law regarding information and labelling. Hotel staff must ensure hygiene to avoid contamination in food. Contamination leads to intolerances and another cause of contamination is cooking food or serving food in unhygienic utensils and areas (Adams, 2019). The way food is stored can also cause contamination in food. So, this is the knowledge I obtained from the lectures.
What new skills/knowledge have you acquired? 
After attaining the lectures, I ensured to go through the lecture materials and also researched to obtain in-depth knowledge regarding allergies and intolerance and their importance in the hotel industry. I learned that 10 people in the UK die every year due to allergic reactions to food and the hotel industry is one of the major hubs for consumers to enjoy foods (Gibson, 2020). So, it is the responsibility of the organisations within the hotel industry to take measures so that customer safety can be ensured. I also acknowledged that hygiene needs to be maintained in the hotel organisations and pest control is a must to ensure insects do not spoil food and spread bacteria. I have also learned that communicating with customers is important because this way staff can learn the substances in food that can affect the consumers.
How will you apply your knowledge in the future? 
The three-basic area of knowledge I obtained is information regarding allergens, food laws and cross-contamination. The information obtained from the lecture is valuable to start a career in the hotel industry. When I will engage with hotel organisations, I will ensure to apply the knowledge I obtained from this lecture such as knowledge about allergies in food, food contamination, the laws regarding food and different measures to avoid cross-contamination. I will also ensure to let know the consumers about the substances that will be used to prepare their food and this will allow them to avoid any substances that are harmful to them (Bastic, 2020). I will also share my knowledge with other staff to ensure the safety of the consumers. I will also take measures if my workplace does not imply these strategies and also do not care about consumers safety. This way I will best use and apply my knowledge in the future.
What are your personal reflections on the subject? 
After attending the lectures and from personal study, I can say that food safety and hygiene is essential. This is not only essential to ensure the safety of the consumers, but it is also important to ensure the brand image of the organisation remains firm. The death of Natasha in 2016 after having a Sandwich from Pret A Manger reduced the sale of the organisation. Besides, its business reputation also gets damaged after the incident. So, in my opinion, staff working in the hotel industry should know about food safety so that quality services can be ensured for customers.                                                                                                                                              
Why is this topic important within the industry?
According to census data, the UK hotel industry is estimated to be worth £5.8bn in 2021. So, this industry is important for the economy of the UK.  however, if consumers raise their voices against the services of the hotel industry, the industry can experience massive damage. So, this topic is important so that the future staffs of the hotel industry get aware of food safety and they should approach consumers to ensure their safety. Besides, it will also enable the hotel organisations to ensure a suitable relationship with consumers.


References
Adams, A., 2019. Food safety: the final solution for the hotel and catering industry. British Food Journal, 97(4), pp.19-23.
Bastic, M., 2020. Environmentally Friendly Hotel Service as a Challenge for Innovations and Social Responsibility. Journal of Hotel & Business Management, 03(01).
Food Standards Agency, 2021. Food allergy and intolerance. [online] Food Standards Agency. Available at: <https://www.food.gov.uk/safety-hygiene/food-allergy-and-intolerance> [Accessed 10 February 2022].
Gibson, P., 2020. Food intolerance in functional bowel disorders. Journal of Gastroenterology and Hepatology, 26, pp.128-131.
Holland, D. and Mahmoudzadeh, N., 2020. Foodborne Disease Estimates for the United Kingdom in 2018. [online] Food.gov.uk. Available at: <https://www.food.gov.uk/sites/default/files/media/document/foodborne-disease-estimates-for-the-united-kingdom-in-2018_0.pdf> [Accessed 10 February 2022].

1

image1.jpeg
Prifysgol Cymru
% Y Drindod Dewi Sant

¥ University of Wales
Trinity Saint David

M




